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ZESTY ITALIAN SAUTEED SHRIMP

é éIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIIII
- v"'.b -
h
3 A ’

11b raw shrimp (with shell on & deveined)
1(80z) bottle Zesty Italian dressing
Butter (enough to coat the bottom of a medium skillet)

DIRECTIONS:

1. Soak raw shrimp and Zesty Italian dressing in an air tight container overnight.
When ready to cook shrimp, drain ltalian dressing from container. *Be sure to drain-well

Melt butter in a medium skillet over medium heat. Add shrimp and cook, stirring frequently
until shrimp are bright pink.

4. Remove shrimp from skillet and serve hot.
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